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Permintaan pasar terhadap produk kakao yang berkualitas sangat tinggi. Oleh 
karenanya diperlukan suatu upaya dalam peningkatan kualitas produk kakao 
khususnya bubuk kakao. Kualitas bubuk kakao sangat dipengaruhi oleh perlakuan 
fermentasi biji kakao. Selama ini, fermentasi yang banyak dilakukan oleh petani 
Indonesia khususnya adalah fermentasi secara spontan. Namun fermentasi secara 
spontan seringkali menimbulkan masalah yaitu adanya kontaminasi bakteri 
pembusuk dan jamur. Bakteri asam laktat (BAL) telah terbukti dapat mereduksi 
pertumbuhan mikroorganisme kontaminan karena senyawa metabolit yang 
dihasilkannya selama fermentasi. Penelitian ini dilakukan untuk mengetahui 
pengaruh penambahan BAL yaitu Lactobacillus plantarum dalam fermentasi biji 
kakao terhadap kualitas bubuk kakao yang diuji secara fisikokimiawi, 
mikrobiologi dan sensoris. Fermentasi dilakukan dalam wadah fermentasi dengan 
sampel sebanyak 7 kg dan penambahan BAL (108 CFU/ml) sebanyak 1 ml/25 
gram biji kakao. Fermentasi secara spontan juga dilakukan sebagai perlakuan 
kontrol. Setelah fermentasi, biji kakao dikeringkan dalam cabinet dryer dengan 
suhu 55 ºC selama 25 jam, selanjutnya biji kakao disangrai dengan suhu 85-90 ºC 
selama 50 menit, lalu dipres dengan tekanan 800 kPa, dihaluskan dan diayak 
hingga dihasilkan bubuk kakao. Hasil penelitian menunjukkan bahwa dengan 
aplikasi penambahan BAL, lama fermentasi biji kakao dapat dipersingkat menjadi 
4 hari. Perlakuan penambahan Lactobacillus plantarum pada fermentasi biji 
kakao mempengaruhi parameter fisikokimiawi bubuk kakao yaitu warna, pH, 
kadar lemak, kadar protein, dan kadar gula, namun tidak mempengaruhi secara 
langsung parameter kehalusan, daya larut air, dan kadar air. Bakteri koliform tidak 
ditemukan pada semua sampel baik biji maupun bubuk kakao, hal ini 
mengindikasikan bahwa sanitasi selama proses pengolahan bubuk kakao sudah 
baik. Penambahan Lactobacillus plantarum dapat menurunkan jumlah total 
mikroba (TPC) pada biji dan bubuk kakao. Jumlah total mikroba pada kedua 
sampel bubuk kakao telah memenuhi SNI 3747:2009 yaitu < 5x103 koloni/gram. 
Penambahan Lactobacillus plantarum juga mempengaruhi atribut sensoris aroma 
dan warna. Bubuk kakao dengan penambahan BAL berpotensi untuk 
















Consumer demand for good quality of cocoa products are very high. Therefore  
an effort to improve the quality of cocoa products, especially cocoa powder is 
needed. The quality of the cocoa powder is strongly influenced by the treatment of 
fermented cocoa beans. Nowadays, the spontaneous fermentation is the most 
carried out by Indonesian farmers. However, the spontaneous fermentation often 
can cause some problems due to the contamination of bacteria and fungi. Lactic 
acid bacteria (LAB) has been proven to reduce the growth of microorganisms 
contaminants because the metabolites are produced during fermentation. This 
study was conducted to determine the effect of LAB  used Lactobacillus plantarum 
in the fermented cocoa beans to increase cocoa powder quality (physicochemical, 
microbiological, and sensory). Fermentation was carried out in the container 
with 7 kg of sample and addition of LAB (108 CFU/ml) was done as much as 
1ml/25 gram of cocoa beans. Spontaneous fermentation was also performed as a 
control treatment. After fermentation, the cocoa beans were dried using cabinet 
dryer at 55 ºC for 25 hours, then cocoa beans were roasted at 85-90 ºC for 50 
minutes, then pressed with a pressure of 800 kPa, blended and sieved to produce 
cocoa powder. The results showed that the addition of LAB could shortened 
fermentation time of cocoa beans to be 4 days. The addition of Lactobacillus 
plantarum during fermentation of cocoa beans affected physicochemical 
parameters of cocoa powder (e.g. colour, pH, fat content, protein content, and 
sugar content), but not affected for fineness, solubility, and water content. 
Coliform bacteria were not found in both of cocoa beans and cocoa powder for 
all treatments, this indicates that the sanitation during processing of cocoa 
powders was good. Besides, the addition of Lactobacillus plantarum also 
decreased the total microorganisms count (TPC) in cocoa beans and cocoa 
powder. The total microorganisms count in both of cocoa powder samples has 
fullfill the SNI 3747:2009 (< 5x103 colonies/gram).  Sensory attributes (aroma 
and colour) were affected by the addition of Lactobacillus plantarum. Cocoa 
powder with the addition of LAB was potential to be developed commercially 
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